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Determination of DE value of dextrins in skim milk powder
preparation

Yukihiko YAMAZAKI, Seigo MARUYAMA and Terutaka SAKURAI
Yokohama Customs Laboratory
1 1, kaigandori, Naka ku, Yokohama shi, 231 Japan

The determination of DE value of dextrins in mixture of skim milk powder, sugar and
dextrins is studied. The DE value of dextrins only is measured by Lane Eynon method
established the Customs Laboratory Method No. 21, but it is difficult to measure of DE value,
because the dextrins contents in such mixture is so small that other factors exerts a serious
influence upon the DE value.

In this study, it is found that the effect of inversion of sucrose, method of calculation of

lactose contents and so on would be considered for accurate determination of DE value of
such mixture.
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Table.1 Compared with three methods of DE value Hanes
Lane Eynon and lodometric
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Table.2 Measured DE value of dextrins include suger
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Table. 3 adiffrence of DE value based on
a conversion coefficient of lactose

reducing suger 11.24%
lactose 14.61%
DE value of standard dextrins 8.57%
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Fig. 1 Relationship between time and ratio of water of skim milk.
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Fig. 2 Relationship between time and ratio of water of suger.
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Fig. 3 Relationship between time and ratio of water of dextrins.

Table. 4 aconpared “ reducing suger (Wt ) avalue convert lactose reduction into glucose reduction (Wt )’

based on a difference of sample concentration

A D *“ reducingsuger (Wt ) avalue convert lactose reduction into glucose reduction (Wt )"
sample 9.1951g skimmilk 28.07 ,suger 64.98 ,dextrin 6.95
sample 7.6029g skim milk 28.00 ,suger 65.06 ,dextrin 6.94
sample 6.5054g skim milk 27.93 ,suger 65.00 ,dextrin 7.07
| reducing suger | Lactose(hydride) | a2 value econvert lactose reduciion A-D"
| inte glucose reduction
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Table. 5 conpared two methods for calculate amount of dextrins, enzyme method or balance, and compared DE value of two

methods
a mixture rate enzyme method batance
skim wilk 28.96X || skim milk 28.47% | skim milk 28.47%
suger 65.02X || suger 65.19% | suger 65.18%
dextrin¢{DE8.83) 6.02%{ dextrin(DE9.11) 6.12%| dextrin(DEB.86) 6.34X
skim milk 28.12% || skim milk 28.10% | skim milk 28.10%
suger 65.39X || suger 65.56% | suger 65.56%
dextrin(DE8.57) 6.49%| dextrin(DET.51) 6.44% | dextrin(DE7.64) 6.34%
skim milk 28.01% [l skim milk 28.27% | skim milk 28.27X
suger 64.99% || suger 65.13% j suger 65.13%
dextrinC(DEB.83) 7.00%| dextrin(DE7.88) 6.97%| dextrin(DE8.14) 6.60%
skim milk 24.99X [ skim milk 25.18% | skim milk 25.18%
suger 64.98% || suger 64.62% | suger 64.62%
dextrin(DE8.83) 10.03%| dextrin(DE8.28) 10.13% ! dextrin(DEB.06) 10.20%

skim wilk 26.12% ][ skim milk 26.29% | skim milk 26.29%
suger 65.84% || suger 66.02% | suger 66.02%
dextrin¢(DPEB.57) 8.04X%| dextrin(DE6.78) 8.13%} dextrin(DET.02) 7T.69%
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